Historic,  archived  document 


Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


U.S.  DEPARTMENT 
OF  AGRICULTURE 
FOR    BROADCAST    USE    ONLY  j  OFFICE  OF  INFORMATION 

(Release  on  receipt) 

f 

•    SUBJECT:     "Dried  Sweet  Corn"  -  information  from  food  specialists  of  the 
U.  S.  Department  of  Agriculture 
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It  came  down  from  the  Indians  and  it's  a  favorite  today  -  the  practice  of  drying 
3weet  corn.    In  cloudless,  arid  climates  corn  dries  successfully  in  the  oun.  And 
in  sections  of  the  country  where-  sun -drying  is  not  practical ..  .sweet  corn  may  "be 
dried  in  the  oven.    Food  preservation  specialists  of  the  U.  S.  Department  of  Agri- 
culture offer  these  suggestions  for  drying  sweet  corn. 

Only  good  fresh  corn  dries  well.    Select  ears  in  the  milk  stage. . .just  right  for 
cooking.    Pick  only  as  much  corn  as  you  can  handle  at  one  time.    It's  not  much 
trouble  to  get  the  corn  ready  for  drying.    You  husk  the  ears... cut  out  the  defects 
...and  then  boil  the  corn  7  or  8  minutes.    Next  step  is  to  take  a  sharp  knife  and 
cut  the  corn  from  the  cob.    Then  spread  the  corn  evenly  on  drying  trays  in  half- 


inch  layers . 


You  need  special  trays  that  fit  the  oven... if  you're  drying  sweet  corn  in  the 
oven.    You  also  need  a  thermometer  when  you  dry  corn  in  the  oven.     It's  a  watchman's 
job.    Takes  about  3  hours.    Every  half  hour  you  stir  the  corn  and  turn  the  trays  so 
the  corn  dries  evenly.    And  it's  important  that  you  keep  the  temperature  of  the  oven 
at  an  even  150  degrees  F. . .with  the  door  slightly  ajar.    That's  where  the  ther- 
mometer comes  in,    A  candy  thermometer .. .or  an  oven  or  dairy  or  deep -fat  thermometer 
will  do. 

The  corn's  dry  -  the  specialists  say  -  when  it's  so  brittle  that  you  can  shatter 
a  kernel  when  you  hit  it  with  a  hammer.    That's  the  test  for  dryness.    It's  a  good 
idea  to  let  the  corn  remain  in  the  oven  for  an  hour  after  you've  turned  off  the  heat. 
Added  warmth  won't  harm  the  corn  but  one  damp  kernel  can  spoil  the  whole  "batch.  Put 
the  dried  sweet  corn  in  glass  jars  and  seal  them  air-tight  with  rubber  jar  rings. 
Storage  needs  to  be  in  a  cool,  dark,  dry  place. 

You'll  find  more  detailed  directions  for  drying  corn  in  a  leaflet  on  oven  drying 
of  fruits  and  vegetables.    You  can  get  a  copy  of  this  leaflet  free  by  sending  a  card 
to  the  U.  S.  Department  of  Agriculture,  Washington  25,  D.  C,    Just  ask  for  the 
leaflet  on  "Oven  Drying" . 
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